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Utah State University is committed to providing an 
environment free from harassment and other forms of illegal 
discrimination based on race, color, religion, sex, national 
origin, age (40 and older), disability, and veteran’s status. 
USU’s policy also prohibits discrimination on the basis of 
sexual orientation in employment and academic related 
practices and decisions. 
 Utah State University employees and students cannot, 
because of race, color, religion, sex, national origin, age, 
disability, or veteran’s status, refuse to hire; discharge; 
promote; demote; terminate; discriminate in compensation; or 
discriminate regarding terms, privileges, or conditions of 
employment, against any person otherwise qualified. 
Employees and students also cannot discriminate in the 
classroom, residence halls, or in on/off campus, USU-
sponsored events and activities. 
This publication is issued in furtherance of Cooperative 
Extension work, acts of May 8 and June 30, 1914, in 
cooperation with the U.S. Department of Agriculture, Noelle 
E. Cockett, Vice President for Extension and Agriculture, 
























Pasta Salad with Carrots 
Janet Anderson and Tammy Vitale 
 
1 pound pasta 
1/2 - 1 cup grated carrots 
1-2 cups cooked asparagus 
2-3 cups seasonal chopped raw vegetables 
(radishes, bell peppers, green onions, tomatoes) 
1/4 cup plus 2 T olive oil 
1/4 cup red wine vinegar 
Salt and pepper to taste 
1 T chopped parsley 
 
Cook the pasta according to package directions. 
Rinse in cold water. Chill. Cook the asparagus 
using the method of your choice just until tender. 
Shock in cold water and drain. Cut into bite-size 
pieces. Combine pasta and vegetables in large 
bowl. Whisk oil and vinegar in small bowl to 
blend. Add the dressing to the salad (to taste). To 
serve, sprinkle with chopped parsley. Other 
optional ingredients: cheese cubes, tuna, hard-
boiled eggs, olives.  
